SUNDAY CHICKEN PIE 


Make it an easy Sunday diner 
with this modern version of an 
old-fashioned favorite. Just 
chicken, rich with cream and 
broth. 


@ FILLING 


6 tbsp. chicken fat or butter 
6 tbsp. GOLD MEDAL Flour 


@PASTRY is Naps #0ill 
1 cup sifted GOLD MEDAL Flour Yq tsp. pepper 
Vo tsp. salt 1¥%4 cups chicken broth 
V3 cup shortening (add 1 tbsp. 2/3 cup cream or rich milk 
if using hydrogenated) 2 cups cut-up cooked chicken 
2 thsp. water Yq cup cut-up pimiento 


Heat oven to 475° (very hot). Mix flour and salt. Cut in shortening. Sprinkle with 
water: mix with fork. Round into ball. Roll out and cut to fit top of 114-at. baking 
dish. Divide into fourths, place on baking sheet, and prick. Bake 8 to 10 miniites. 


Meit fat over low heat. Blend in flour and seasonings. Cook over low heat, stirring 
until mixture is smooth and bubbly. Remove from heat. Stir in broth and cream. 
Bring to boil, stirring constantly. Boil | minute. Stir in chicken and pimiento. Pour 
into baking dish. Top with baked pastry. Bake im 350° oven for 5 to 10 minutes, 


until hot and bubbly. 6 servings. 


